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TWO MASTER CHEFS
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errified and excited, Chef
Miguel Larcher was just
12 years old when he
cooked his first meal—a
chicken dish. Much to his
surprise and delight, the meal
turned out well. He was excited
and, at that moment, he knew
he wanted to be a chef. He had
no way of knowing that, decades
later, his food would take him
far from his home island of
Martinique and become the tool
he used to bring people to Christ.
Larcher, now 53, travels the
world cooking, teaching and
educating others about the
Seventh-day Adventist health
message. He has conducted
countless cooking classes all
over the United States and
abroad, including in countries
like South Africa and Botswana.
“Witnessing to people is my
passion and my love,” says
Larcher. “Food is just a means
to that end. When I cook, I say,
‘Lord, let them see Christ.’
Because if they see me, they’ll
be lost.”
In 2020, Larcher began a
farmer’s market ministry in
Grayling, Michigan, a small
town with a population of only
1,969 people. It was an instant
success.
He focused on attracting
people by preparing a variety of
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ethnic foods and baked breads
without heavy use of sugar, oil or
refined ingredients. The result?
His customers felt cared for
and returned for more. He later
opened Nature’s Nest, a health
food store at Camp Au Sable to
meet the demand resulting from
the farmer’s market ministry.
“When my customers come,
they know they can trust me
because I demonstrate care for
their health,” explains Larcher.
“They know I see them as valuable human beings. When the
food is delicious and responds to
their physical and health needs,
they love every bite and trust
that I want the best for them.”
For Larcher, cooking is so
much more than just making a
dish. It’s how he draws people in.
“I try to learn every single person’s name. I talk with them, and
they talk with me. They share
their problems and I pray with
them on the spot,” says Larcher.
“They often cry. It’s moving and
humbling. This is how God uses
me to reach souls. It’s fulfilling
for me—and them.”
Larcher is not surprised at
this power of demonstrating
care for people through food. In
fact, it’s how he won his wife’s
heart.
“When I met my wife and while
we were still friends, I prepared

moussaka for her. It’s an eggplant-based dish,” he explains.
“It spoke to her heart because I
took the time to prepare something for her. Food speaks many
languages, especially love.”
When he’s not managing
Nature’s Nest, you can find
Larcher spending time with his
wife, Nadine, and their two children, Emmanuel and Hadassah.
“The best thing is sitting
around the dinner table with
your family. I get to hear my kids
say, ‘Mmmm’ as they eat and
‘Daddy, we love you so much!’
It’s the food and fellowship
that bring us closer together.
We share a meal, we talk, and
we laugh. That’s the power of
delicious, intentionally prepared
food. My kids know I care about
their health, too.”
Larcher believes that food in
ministry cannot be neglected—
food is a powerful tool. “Both
Jesus and Jacob used food to
accomplish something,” acknowledges Larcher. “Food is a
necessity for every human being,
so we need to use it to continually
win souls for Christ.” P
Danni Thaw is a freelance writer.

Samuel Girven

MIGUEL LARCHER

E Miguel Larcher

“

LIKE CHRIST
WHO FED THE
MULTITUDE WHILE
PREACHING THE
GOSPEL, FOOD
IS MY TOOL
TO WIN SOULS
FOR CHRIST’S
KINGDOM.

”
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“THIS MEAL IS VERY SPECIAL TO
ME AS IT IS ONE OF MY FAVORITE
CHILDHOOD COMFORT FOODS.
"I remember every Sunday after church (I used to be Catholic until conversion to
Adventism at age 17), we would sit down together as a family—my mother, father
and siblings—and partake of this delicious meal. We would have yams and purple
sweet potatoes, and kidney beans and dumplings. We all took part in making the
food.
"We also have a cake—the Caribbean cake. There are four layers: the crust, custard sauce, coconut gems, and then the cake batter."
Recipes compiled by freelance writer Samuel Girven

RECIPES
KIDNEY BEANS AND
DUMPLINGS
2
10
3
1

c. dry red kidney beans
c. water
cloves, whole
bay leaf

Directions
1. Soak beans overnight.
2. Drain, then add the 10 cups of
water, clove and bay leaf.
3. Cook on low-medium heat for
1‒2 hrs. or until tender.
½ c. onion, diced
1 stalk celery, minced
½ bell pepper, diced
½ c. carrot, diced
2 Tbsp. olive oil
2 Tbsp. yeast flakes
2 tsp. chicken-style
		 seasoning (vegan)
1 tsp. fresh sage
2 cloves garlic, crushed
1 Tbsp. fresh thyme
1 tsp. kosher salt
1 scotch bonnet pepper, 		
		whole
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2-½ c. unbleached 		
		 white flour
200 ml. water
¾ tsp. salt
Directions
1. In a bowl, add flour and salt then
make a well in its center and
pour in the water.
2. Knead your dough until it is
smooth and elastic, but not
sticky or tacky.
3. Take out small pieces of dough
and roll it round between the
palms of your hands; place balls
into the beans.
4. In a skillet, sauté onion, garlic,
celery and carrots in olive oil
until tender.
5. Add seasonings.
6. Cook for 2 more mins., then add
it to the kidney beans and the
dumplings.
7. Finally, add the whole scotch
bonnet pepper for fragrance
and a slight hint of heat.
8. Cover and cook 10–20 more
mins.

YAMS

2–3 lbs., white or yellow 		
		 Caribbean yam, peeled and
		 cut into medium-sized
		pieces
2 ripe plantains, peeled and
		 cut in half
1 tsp. salt (optional)
		 water for boiling
Directions
1. Bring the water to a boil.
2. Add the yam pieces and cook for
30 mins. on medium-high heat.
3. Remove the yams from the
boiling water.
4. Serve hot with beans.

Bon appetite!
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Samuel Girven

CARIBBEAN CAKE
“Heathen Love” or Amore Cache
2½ c. flour
¾ c. Smart Balance butter
1 tsp. salt
1 tsp. sugar
To form crust
1. Put flour and butter into a bowl.
Both should be cold.
2. Put in ½ c. of water to make
sandy texture.
3. Then put in ½ c. of ice-cold
water. Don’t overmix, just
enough to bring together.
4. Refrigerate for about 30
minutes.
Preheat oven to 350°.
3
3
¼–½		
		
		

tsp. unbleached white flour
tsp. butter
c. sugar
Dash of fresh cinnamon
and nutmeg

1–1½ c. plant-based milk
In meantime, prepare the
pastry cream.
1. Melt butter in saucepan
2. Add flour.
3. Add sugar.
4. Mix well.
5. Make sure flour mixture is
well-cooked.
6. Add 1/4 c. sugar.
7. Add pinch of salt, nutmeg and
cinnamon.
8. Pour cold milk and whisk while
pouring. Mixture should have a
thick consistency. If too thick,
add milk.
9. Check for flavor. If not sweet
enough, add more sugar.
Visit LakeUnionHerald.org

10. Cook for 8–10 mins..
11. Put in a bowl and refrigerate.
Jam
4 c. shredded coconut 		
		macaroon
1 c. sugar
¼ c. water
1 tsp. cinnamon and nutmeg
1 tsp. vanilla

FOR LARCHER,
COOKING IS
SO MUCH MORE
THAN JUST
MAKING A
DISH. IT’S HOW
HE DRAWS
PEOPLE IN.

1 tsp. lime zest (sub lemon)
1. Mix water and sugar together.
2. Bring to a simmer for 8 mins.,
stirring from time to time.
3. Add coconut and all spices.
4. Stir well and put on low flame
for 1 hour.
Cake Batter
2 c. soy milk
¾ c. vegan butter
½ c. canola oil
3 c. unbleached flour
2 c. brown sugar
1/8 tsp. salt
1 tsp. cinnamon
1 lime zest
2-½ Tbsp. baking powder
1. Blend butter, oil and milk
together.
2. Mix all dry ingredients.
3. Incorporate other ingredients
and mix—do not overmix.
Final Directions
1. Roll pie crust in 10” cake pan.
2. Add layer of pastry cream.
3. Then add layer of coconut jam
mixture.
4. Add cake batter. Pan should not
be filled more than 3/4 full.
5. Bake at 350° for 40 mins.
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Edible Michiana

L
E Linda Brinegar

“

GOD HAS A
TREMENDOUS
MINISTRY FOR
ANYONE THAT
WANTS TO
REACH PEOPLE
THROUGH FOOD.

”
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ong afternoons picking
fresh vegetables and fruit
from the garden, picnics
on hot summer days,
fresh yellow watermelons—
passion for food runs through
the generations of Chef Linda
Brinegar’s family.
“I learned a lot about cooking at the apron strings of
my mother and two fantastic
grandmothers,” recalls Brinegar.
“Alongside family, I learned to
work the garden and take what
God provided—that beautiful
bounty—and turn it into food for
the table and medicine for the
body. I fell in love with the concept.” Since then, she’s gained
experience working at summer
camps, women’s retreats,
churches, conference events
and weddings alike, serving vegan and plant-based foods that
feed both soul and body.
As the head chef at Andrews
University, Brinegar focuses on
having a positive impact on the
community of young people she
serves. “This is a crucial age,”
explains Brinegar. “I want to
empower the students to make

food choices that improve them
spiritually, physically and mentally.” In fact, several years ago
Brinegar started From Our House
to Yours, a program to bring
familiar, home-cooked meals to
students living far away from
the comfort of their homes.
Families send in a favorite recipe, then Brinegar and her team
recreate it for that student.
For Brinegar, food not only
connects you to family, but
serves as medicine for a sick,
suffering and dying world.
“God has a tremendous
ministry for anyone that wants
to reach people through food. If
we care about a person’s illness
and help them heal with the
foods we make, we open a door
to share the gospel. I’ve had
the opportunity and blessing to
counsel people on how to use
food to heal. I thank God for
guiding me in those moments.”
In a former role, Brinegar worked
at a wellness center and recalls
watching the transformation
people experienced after eating
food made from scratch with
high-quality, natural ingredients.

“I met guests who could
hardly walk at first. Then, within
three weeks, they were ruddy
and mobile. It is so wonderful to
watch! I believe so strongly that
God has enabled us to harness
the healing power of food to
reach people and alleviate their
suffering. There’s something
spiritual there. It’s both a commission and a blessing.”
Now as a grandmother herself,
one of Brinegar’s greatest joys is
cooking alongside her 15-yearold grandson, Paul, and passing
on the love of food. Together,
they enjoy making breakfast
spreads with fresh orange juice,
homemade potatoes with fresh
herbs, hot drinks and teas, muffins, pastries, and even biscotti.
Always from scratch.
It’s amazing because he’s so
engaged that the phone goes
away,” says Brinegar. “Food has
become our point of connection
as it was for me and my grandmothers. Through food, we’ve
built a bond. That’s the power of
food.” P
Danni Thaw, freelance writer
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Photography by Julia Viniczay

LINDA BRINEGAR
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“THANKSGIVING DINNER AT THE
BRINEGAR HOME HAPPENS AT NIGHT,
UNDER CANDLELIGHT—AND THERE’S
ALWAYS A SET MENU.”
“There’d be a rebellion if we switched things up,” laughs Brinegar.
On the family menu, you’ll find a plant-based spread with grandma’s stuffing,
mashed potatoes, grandma’s gravy, brussels sprouts (long-stem, of course!), and a
mandatory pumpkin pie. For her daughter, Angela, who works as the manager of the
Gazebo at Andrews, she’ll also prepare a homemade apple or lemon meringue pie.
Service is another key holiday tradition. “We always take time to serve the community,” she adds. “We often go to the local high school and pack stockings for soldiers. We
include personalized notes, snacks and fun trinkets. It’s part of our tradition.”

RECIPES
5. Cover with two sheets of foil.
4. Make tablespoon-sized balls of
6. Bake covered for 30‒40 mins. at
dough and roll in the sugar.
2 Tbsp. oil (olive or your 		
300°, then 10‒15 mins. uncov5. Place cookies 1‒2” apart on
		choice)
ered until set and golden brown.
ungreased sheet.
		 Chopped onion
Serves 12.
6. Bake for 13‒16 mins. or until set
¾ lb. tofu (firm or soft)
(appears dry).
½ c. walnuts/pecans, 		
7.
Let
cool for 1‒2 mins., then place
GRANDMA’S
KICKIN’
		 chopped fine
on wire rack, or a plate is fine
MOLASSES COOKIES
12 c. Rice Krispies cereal
1 c. packed brown sugar
as well.
2 Tbsp. chicken-style 		
¾ c. canola oil
		seasoning
¼ c. molasses
ALMA’S TRADITIONAL
5 Tbsp. flour
3 Tbsp. Ener-G egg replacer
MEXICAN WEDDING
1 Tbsp. aluminum-free
2¼ c. unbleached all-purpose
COOKIES
		 baking powder
		flour
1 c. butter, softened
2 tsp. baking soda
¼ tsp. Italian seasoning
½ c. powdered sugar
1 tsp. ground cinnamon
5 Tbsp. Vegenaise
1
tsp.
ground
ginger
1 tsp. vanilla
3 Tbsp. yeast flakes
½ tsp. ground cloves
2¼
c. sifted flour
3 Tbsp. unsweetened soymilk
¼ tsp. salt
¼ tsp. salt
3 tsp. ground flaxseed
3 Tbsp. sugar
¾ c. chopped walnuts or 		
1 Tbsp. salt
Directions
		pecans
Directions
1. Heat oven to 325°.
		 powdered sugar (for rolling
2. Mix brown sugar, oil, molasses
1. Saute onion in oil until tender.
		 baked cookies in)
and
egg
substitute
in
a
large
2. Place tofu in mixer bowl and mix
Directions
bowl with an electric mixer on
with paddle for 30 secs.
medium. You also can mix with 1. Cream together butter and pow3. Combine all ingredients with
dered sugar until light and fluffy.
a spoon, but it’s better when it’s
tofu in bowl. Mix lightly for 1
2. Stir in vanilla.
really whipped up.
minute.
3. Stir in the rest of the ingredients 3. Whisk together flour and salt;
4. Place three qts. of mixture in
each greased 9x13 pan.
except the vegan sugar.
add gradually to butter mixture.

VEGAN SPECIAL K LOAF
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4. Stir in chopped nuts.
5. Chill dough if it seems too soft to
handle.
6. Form dough into 1-1/4” balls,
then place onto parchment-lined
or ungreased baking sheets.
7. Bake at 400° for 10‒12 mins. or
just until the cookies start to
turn light golden brown.
8. Remove from oven and allow to
cool slightly.
9. Remove cookies from baking
sheets while cookies are still
warm (but NOT hot), then roll, a
few at a time, in powdered sugar
until evenly coated.
10. Cool cookies completely on wire
racks.
11. Cookies may be (optionally)
rolled in powdered sugar a second time, once cooled to room
temperature.
Note: Forming dough into 1” balls
will increase yield to 48 cookies.
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Family Recipes
SOME OF THE BEST HOLIDAY RECIPES
HAVE LONG FAMILY TRADITIONS.
When we asked you to send us your favorite Thanksgiving and Christmas recipes,
you graciously obliged. From entrees to dessert to drinks, you showed us there’s so
much to enjoy beyond the traditional holiday staples. If you try any of these recipes, we definitely want to hear from you! Share your photos and don’t forget to tag
us on Facebook, Instagram, TikTok or Twitter @lakeunionherald. —Editor
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his recipe takes me back to my childhood. My
mom was the expert in preparing this delicacy
and I was always in the kitchen trying to help. Our
extended family always hoped we would arrive with this
dessert at family gatherings. Now that I’m a professional chef, I have continued the tradition of preparing this
dish for Thanksgiving, Christmas, New Year’s Eve and
church events. — Carlos Melendez
Directions
1. Combine water, cinnamon
sticks, cloves and fresh ginger
(I call it Tembleque, which means
in a medium saucepan. Boil on
“wiggly” in Spanish.)
medium heat for 5 mins., then
*Fresh, ripe coconuts are tradilet it cool.
tionally used to make the coconut
milk used in the recipe for this des- 2. Strain all the spices and stir rest
sert, but there aren’t many palm
of ingredients in the saucepan.
trees here in Wisconsin, so canned 3. Cook on medium heat, stirring
coconut milk does the job!
constantly, until mixture begins
to thicken.
2 (3.5 ounce) cans 		
4. Continue cooking, stirring vigor		 coconut milk
ously until mixture boils.
1 c. sugar
5. Let boil for about 30 secs.,
1 tsp. vanilla extract
stirring constantly.
2 c. water
6. Remove from heat.
2 cinnamon sticks
7. Pour mixture into small baking
5 whole cloves
dishes or one large mold.
1 sm. piece of fresh 		
8. Let cool at room temperature
		 ginger (1 or 2 oz.)
for 1 hour.
¾ c. corn starch
9. Cover and refrigerate at least
		 pinch of salt
4 hrs. or overnight until set.
		 ground cinnamon for 		
10. Sprinkle ground cinnamon
		garnish
before serving for garnish.

COCONUT CUSTARD OR
COCONUT PUDDING*

Visit LakeUnionHerald.org

E Carlos with wife, Karen Avilés, and
their two daughters, Karla and Kiara

“

THIS RECIPE TAKES ME BACK
TO MY CHILDHOOD.

”
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any years ago, for our family holidays, we had turkey and dressing and all
the trimmings with fall decor to add festivity. We always had something to
be thankful for through the years. As time passed our children married, and
they had children of their own. The table got bigger but cottege cheese loaf and all
of the trimmings became a favorite. Olives on fingers brought giggles. Hot wassil
was a must, filling the kitchen with a fall fragrance. God had continued to bless and
we were thankful. Now, it is my husband and myself again. We continue to be ever
grateful for life, our family and the unconditional love and grace of God. One recipe
that has remained throughout the years is “Sky in the Pie.” —
 Fran McMullen

SKY IN THE PIE

½ c. sugar
8 oz. cream 			
		cheese
½ tsp. vanilla
1 egg
Mix well and spread on unbaked
shell.

“

Combine:
¼ c. pumpkin
		 from can
2 eggs
1 c. evaporated milk
½ c. sugar
1 tsp. cinnamon
¼ tsp. ginger
¼ tsp. nutmeg
		 dash of salt

Place pumpkin mixture very
carefully on top of cream cheese
mixture so it doesn’t make holes/
dips in it.
Bake at 350 for 65‒70 mins. or
until knife comes out clean from
pumpkin section.

E Fran with daughter, Lori Manley (left), and granddaughter, Cheyenne Hardy (center)

26 NOVEMBER/DECEMBER 2022

”

GOD HAD CONTINUED TO BLESS AND
WE WERE THANKFUL.
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K

oko samoa is a traditional Samoan drink consumed during family get-togethers. Our family
tradition during the holidays is baking goodies
and delivering them to our local Polynesian community.
One of the treats we make is koko samoa brownies.
It’s a Samoan twist on an American dessert. This is
our adaptation of koko samoa and our way of infusing
island flavors into our baked goods. Koko samoa is not
available in stores and is considered a rarity which is
why we treasure our koko samoa supply sent from
home. My children look forward to our baking tradition every year as we take the time to appreciate our
Samoan heritage. —
 Hannacho Lei-Sam

KOKO SAMOA

Boil 8 c. of water
Add ½ to 1 c. koko
Sugar to taste
Stir until everything is melted

KOKO SAMOA BROWNIES
1 c. all-purpose flour
¼ tsp. baking soda
¼ tsp. salt
¾ c. granulated sugar
½ c. (1 stick) butter
2 Tbsp. water
8 oz. semi-sweet baking
		chocolate
		 (broken into pieces)
2 large eggs
2 tsp. vanilla extract
1 c. ground or grated Koko
		Samoa
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Directions
1. Preheat oven to 350°.
2. Combine flour, baking soda and
salt in small bowl.
3. Microwave sugar, butter
and water in a large, microwave-safe bowl on high for 3
mins. or until mixture boils,
stirring once.
4. Add broken baking bars; stir
until melted.
5. Add eggs, one at a time, stirring
after each addition until well
blended.
6. Stir in vanilla extract.
7. Add flour mixture; stir well.
8. Stir in ground Koko Samoa.
9. Pour into greased minimuffin pan (use a tablespoon
to scoop).
10. Bake for 16‒20 mins. or until
wooden pick inserted in center
comes out still slightly sticky.
11. Cool in pan on wire rack.
12. Dust with powdered sugar
(optional)

F Hannacho with husband, Frank, and children, Mchaella, Pele,
Mirabelle and Peniamina

“

MY CHILDREN LOOK FORWARD
TO OUR BAKING TRADITION
EVERY YEAR AS WE TAKE THE
TIME TO APPRECIATE OUR
SAMOAN HERITAGE.

”
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“

THERE WAS ALWAYS FAMILY
WORSHIP TO THANK GOD
FOR ALL THE BLESSINGS OF
FAMILY AND FOOD AND THE
BIRTH OF OUR SAVIOR.

yde family holidays were a blessed and joyful time. My parents, Helen and
Wayne, always loved having their family home for the holidays. My mother
always made lots of food, including her “turkey and stuffing,” mashed
potatoes, sweet potatoes, homemade pumpkin pie and cranberry sauce, plus much
more. We always had family worship to thank God for all the blessings of family
and food and the birth of our Savior. Holiday time included plenty of music at home
and at church. We would often provide the special music for the Thanksgiving and
Christmas Sabbath at the Jackson (Michigan) Church.
This is the recipe my mother served at holiday meals. (She passed away last year
at age 97.) It’s called Chik’n with Dressing but we always called it Turkey and Stuffing.
—Elwyn Hyde

”

G Doug, Jeanette, Carisa Teller,
Helen Hyde, Laurel Teller, Joy and
Elwyn Hyde

CHIK’N WITH DRESSING
3
¾
¾
1
2
		
		
½
2
2

Tbsp. oil
c. chopped onion
c. chopped celery
(12-oz.) pkg. cubed stuffing
cans FriChik, sliced long
ways, drained. Preserve
the gravy from the cans.
tsp. sage
Tbsp. minced parsley
eggs, scrambled (optional)

Directions
1. Sauté onions and celery in oil.
2. Add sautéed vegetables to
the stuffing.
3. Then add FriChik gravy, sage
and eggs.
4. Place stuffing mixture in a 9x13
casserole dish.
5. Arrange sliced FriChik amongst
the stuffing mixture.
6. Bake for 35 mins. in 350°
preheated oven.
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